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Tuesday .again,   listeners,  and  household  questions  galoreJ     Who  was  it 
said  that  a  woman's  life  is  just  one  problem  after  another?    How  well  that 
describes  your  Aunt  Sammy's  life,  especially  on  Tuesday. 

First,  to  answer  the  lady  who  writes:  "Will  you  tell  me  whether  I  can 
make  at  home  some  wafers  or  crackers  to  serve  with  soun  or  salad  —  something 
unusual  for  variety's  sake.     What  could  vou  suggest?" 


Well,   I'll  tell  you  about  some  salad  wafers  made  of  corn  meal  in  an 
investigation  of  corn  meal  cookery  at  the  Bureau  of  Home  Economics  in  Washing- 
ton.   One  taste  of  those  crisp  corn  meal  wafers  made  me  put  this  recipe  in  my 
file  of  favorites.     If  you'll  find  a  pencil,   I'll  pass  along  to  you  directions 
for  making  the  wafers.     Maybe  you  won't  even  a  need  a  pencil.     It's  an  easy 
mixture  to  remember.     The  ingredients  number  5-     I'll  read  them:     one-half  cup 

of  yellow  corn  meal   one-half  cup  of  white  flour   1  tablespoon  of 

fat   one-half  teaspoon  of  salt   and  3  tablespoons  of  either  milk  or 

water.    There  are  the  ingredients.     I'll  run  over  them  once  more:  one-half 

cup  of  yellow  corn  meal   one-half  cup  of  white  flour   1  tablespoon 

°f  fat   one-half  teaspoon  of  salt   3  tablespoons  of  either  milk  or 

water. 


To  mix  the  wafers,   sift  flour,  meal  and  salt  together,     Cut  in  the  fat. 
Add  the  liquid.     The  dough  should  be  stiff  enough  to  roll  into  a  very  thin 
sheet.    Cut  it  into  diamonds  or  other  shades  with  a  cookie  cutter.  Bake 
quickly  in  a  hot  oven. 

While  I  was  reading  the  ingredients  in  that  recipe,  you  were  probably 
wondering  if  you  ?an  make  these  wafers  with  white  corn  meal  as  well  as  with 
yellow  corn  meal.     Yes,  you  can.     But  with  white  corn  meal,   the  wafers  are 
inclined  to  blister  as  they  bake.     So  you  must  prick  them  all  over  with  a  fork 
before  they  go  into  the  oven. 

By  the  way,  vou  can  use  this  same  recipe  to  make  cheese  straws.  Sprinkle 
a  little  grated  sharp  cheese  and  paprika  over  the  top  and  cut  the  wafers  into 
strips.    Serve  as  you  do  cheese  straws  --  with  salad  or  soup. 

How  many  wafers  will  this  recipe  make?    The  Bureau  of  Home  Economics 
reports  "About  6l,  2  by  2  inches  in  size."    By  the  way,  vou  had  best  keep 
-nese  corn  meal  wafers  as  you  do  crackers  in  a  tight  box. 
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Speaking  of  corn  meal  reminds  me  of  a  letter  from  a  listener  who  wants 
to  know  whether  vou  can  use  corn  meal  in  waffles.  Indeed  you  can.  Corn  meal 
makes  delicious  crisp  waffles.  Use  your  regular  waffle  recipe  hut  substitute 
white  or  yellow  corn  meal  for  half  or  three-fourths  of  the  flour.  But  yellow 
corn  meal  takes  a  little  more  time  for  it  will  need  special  softening.  So 
you'll  heat  the  milk,  add  it  gradually  to  the  corn  meal,  stirring  as  vou  add 
it.    Then  let  the  mixture  cool  before  the  other  ingredients  go  in. 

Now  let's  see  what  we  can  do  for  the  young  housekeeper  who  reports  that 
she  can't  make  hash  to  suit  her  husband.     Apparently  she  has  a  very  particular 
hush  and  who  is  very  fond  of  good  hash.     She  tries  and  tries,  but  can't  make 
hash  with  enough  of  what  he  calls  "a  browned  look  and  flavor." 

Seems  to  me  that  man  has  the  secret  of  good  hash  right  there.     "A  browned 
look  and  flavor."    Browning  the  various  ingredients  in  a  little  fat  is  one  of 
the  best  ways  to  develop  flavor.     Then,  you  can  add  onion  and  green  peoper  to 
give  a  little  extra  flavor.     Grind  the  left-over  meat  or  cut  it  in  small  -nieces. 
Then,  brown  it  in  a  frying  pan  along  with  some  chopped  onion  and  chopped  green 
pepper  and  diced  raw  or  cooked  potato. 

Browning  the  meat  and  vegetables  is  the  first  way  to  develop  flavor  in 
hash.    The  second  way  is  to  add  meat  gravy  or  meat  broth.     If  you  haven't  any 
left-over  gravy  or  broth,  dissolve  a  couple  of  bouillon    cubes  in  hot  water 
and  add  this  "made"  broth. 


Cf  course,  the  third  way  to  add  flavor  is  with  regular  seasoning  —  salt 
and  peoper,  maybe  celery  and  onion  salt,   even  soy  sauce  or  some  other  favorite 
seasoning.     But  as  you  season,  taste  and  taste  again. 

By  the  way,  the  hash  I've  described  here  is  so-called  "Southern  hash." 
You  can  cook  it  on  top  of  the  stove,   or  in  the  oven.     Another  way  to  make  hash 
with  "a  browned  look  and  flavor"  is  to  make  a  rather  dry  mixture  by  grinding 
together  left-over  meat,   cooked  potatoes  and  a  little  onion.     Then  mold  it 
into  patties  or  large  cakes  and  fry  slowly  on  both  sides  in  the  frying  pan  until 
you  have  a  brown  crust. 

Come  out  of  the  kitchen  now,  listeners.     Here's  a  trouble  call  from  the 
wardrobe.    A  lady  writes  us  that  she  has  a  dress  that  won't  -oress.  That's 
"hat  she  says:     "I  have  a  silk  dress  that  will  not  press  or  iron.  Whenever 
I  try  to  iron  it,  the  dress  sticks  to  the  iron.     It  actually  seems  as  if  the 
iron  melted  the  surface  of  the  fabric.     Can  you  help  me  out?" 

I  suspect  two  things.     First,   I  suspect  that  this  lady  is  using  too  hot 
an  iron.     Second,  I  suspect  that  the  dress  is  not  "silk",  at  least,  not  pure- 
tye  silk,  but  is  one  of  the  synthetics.     You'll  find  certain  svnthetics  that 
require  an  almost  cool  iron  for  pressing.     They  always  stick  to  a  hot  iron, 
yhen  you  press  any  new  silk  or  silk-like  material,  you'll  be  wise  to  try  a  warm 
-ron  first.     See  how  that  works  before  you  use  any  more  heat.    Better  ask  the 
salesperson  about  the  material  before  you  buy  a  dress.     Ask  also  how  best  to 
"are  for  it. 
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